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WASHINGTON AFFNRS
GENERAL INTEREST =

1
|

Opinion Seems Ga}ning Ground Thatf
Taft Will be Nominee of Republi-

can Party for Presidency |

1 'nied B L PPress Axsocinlion)

WARHISLGTON 1y, . Jan, I
A protest from the Southwest ns ta s
the Jdatas secored in Colorado, Texas
New Mexieo, Arvironn, ete,, by the
Taril! bowrd v referenee to the woaol
ne n basis for revising the tanff, has
rediehed Washington The Texnn
Woaol Girowers sssocintion (s sponsor
for the docoment and it is belioved
to have been instignted as a |~:nt‘ of
the house democrals’ plan to hinder
that partienlar bhranch of tarilf logisla
tion, and embaresss  the president
whe in insisting on the accurney of |
the work of the hoard, |

Delegate  Halph . Cameron, of

Arizotin, is on the job at the capital,|

and 'never happier in hia life,'' he

says, notwithstanding he has hoen de |
for the United States Senate!

fented
in the new state where the demoernts
the
A power in

varried elections
Mr has
Washington, and notwithstanding the
fart that he went with his
party, is regarded in republican eireles
leader of Arizona Aud
republicans recapture

evervthing in
Cameron bewen
down

s W party

the

the state in time,

New Meciro's new congrossmen are
dutv, Mr

Andreows®

expect  to

Ferguson has fallen to
room, while Mr.
Carry is loeated on the first floor of
When the
new senstors are ohosen next month,
New Mexico will be considerable of
n factor in legisiative affairs of the
nation,

If the measure introduced by Rep
resentative Carter of Oklahoms, he
vomes & law, the Seeretary of the In.
terior will have power to grant to
loeal mining corporations or individ
vals the right te aecquire additional
nereage from the unleased segregatoed
conl Iands of the Choctaw and Chiek-
senw Nations within the state., The
rights proposed are to be extended
the

On

Delegnte

the House office 'llli'l'il‘lﬂ.

only to present eperators within
mtate,

Two distingwished ex congressmen
from Minnesotn, hoth of whom were
in the front se fvhore the lime
glare rest, have been
in Washington during the week and
tach of them, Measrs. James Tawney
and “‘Unele Lorea'" Flotcher, pre
diet a walk-away for Mr, Taft in
Minnesota and throughout the weat,
Mr. J. Bruce Kremer, of Butte, Mont,,
while attending the democratie nation.
al committee meeting here, expressed
the same views,

A bill to further regulste the nd.
mission of Chinese and porsons of
Chinene descent has been introduced
by Representative Humphrey of Wanh-
ington. Under the provisions of the
bili all Ohinese oxcept officials com-
ing to the United States on business
for thelr government are prohibited,

One of the big nowspapem of
Washington lays the chief claim of
distintion enjoyed by Representative
Anthony of Kansas to the mumber of
libel suits he has hrought upon the
Leavenworth Tipes, of which he is
owner, The Whaahington reporter
who dug up the atory, says that at
ona time everything young Anthony
prepared for his paper, outside of
comments on Hpring weather, or the
songe of the birds, produced a libel
wuit,

The correspondent of the Journal
Miner was in ono of the elevators in
the House of Reprosentatives office
building & few days since, and as
tha ear started upwards the affairs
of the great home newspapers filled
his mind. Some one was wayiog:
““This is indeed a fine building—1I
never have been im it before.”' At
tracted by the question and a friend
Iy tap, I looked straight into the eyes
of Andrew Carnegie, and forgetting
to nsk him for a library for Pres
vott, T rond in the face and voice
of the eanny old Beotohman, wha for
the moment was off.guard, a story
which ecolumns of the best haman in-
torest deseription conld not aeeurntoly
relate.  his little, witherad old man
who has spent his millions for librar
ies, charity, philanthrophy and the ad.
vancoment of the affairs  of  the
world, is not the active, energetic
man commonly pietored in the daily
press. At the steel investigation it
tle matters involving only a million
or two were quite forgotten, and time
nnd aguin the king of steel turned
to hin attorneys to refroah his mem-

lights the

£ Ovensionanlly there was n sharp
parkling with humor, thorough

from these

ally,

characteristie, nnd

'l.l.,-.-u in the life of Carnegie, rather

than from his usaal manner, is the
popular  impression formed, Carnegio
it close  range impresses  one ot
with bheing very old, almost feehle—
he has & countenance  that  fairly
shinos  with  benevolence; and next

to the great pleasare he finds in his

giving, follows the joy of applause
that lins been heapad upon him by
reason  of the distribution of  his

millhons

If any of the great trusts would
expend S1LO) 0N in two years and
then with the competion of their
work in sight by the sxpenditure of
another million —and then with five
montha' more work roguired to eom
plete the task—well, if, at this stage
of the proceedings, the aforesaid trust
would lie down, suspend, turn off
1,100 amployees, and close shop, then
every trust buster in Congress wounld
jump for n barre! top to howl against
the robbery of the stockholders and
the “‘rights of the people.'’ The de.
seription  hits the great Census  De.
purtment, where another million was
required to finish the work, Congress
vetosd onehalf of the amount, amd
the promptly sent the ae.
cumulation of fourteen millions of
doliars expenditares to storage, dis
charged nearly the entire crew, and
aunounced that only population and
agrienitural statisties would be rcom-
pleted in  detail, while the ecountry
will have to be econtent with ‘‘to-
tals,”” s0 far un  everything else
which was to tell the great story
of industries, manufactures, eote., of
the country is concerned. The Sen.
ate voted for an appropriation to
finish the Census work, but the Dem-
oeratic House of Representatives, as
n part of their economy plan, would
stand for but one-half of the amount,
with the result that the Thirteenth
Consus §5 to bhecome the great na.
tional joke.

Director

The “‘dove of peace'’ should be
rechristoned  '* Demoeraty.”’  There's
nothing like it in  recont history!

When any piece of legislation is pro-
posed  Oscar Underwood and Champ
Clark take all the ““boys’’ in the
House of Representatives into a se
cret canens and tell them what to do,
and if they are not willing, give
them a few good-patured cuffs on
the ears, after which they appear
in the open House and faithfully ex-
eoute their orders. On top of all
this followed the great Jackwom day
banquet in  Washington, wherela
Bryan, Woodrow Wilson, Henrst,
Clark, Folk and all the rest got to-
@other, and pulled off the love-feast
of the season. The Republieans are
too astonished at the performance
for utterance. The wise ones of that
party find content in declaring: ‘‘ We
are having our troubles now, and
when it comes to lining up for bat
tle we will all be together. But just
wateh the merry time those Demos
will have when their bottled up wrath
hreaks loose und the oxplosions take
place about nomimating time.’’

——s
THE LITTLE JEMNIE
MINE WILL GO AHEAD
(From Thureday’s Dally.)

At the annual meeting yesterday of
the Ohio Minea company, an adjourn:
meng was taken until the middle of
Pebruary, consequently but incidental
matters wore discussod. It is be
lieved, however, that when the next
meeting takes places the affairs of
the company will be shaped up w0
that operations can be resumed on a
iarger weale and on & more practical
mining basis than before, It is said
that several of the largest stoekhold.
vrs residing in Ohlo are arranging for
resumption, and when the meeting
takes place in this eity wegt month,
plans will have been perfectod to re-
astablish the eamp,

Included in the Ohio eompany hold-
ings in the famous Little Jossie mine,
whieh in early days produced soveral
hundred  thousand dollars, and on
which ig situsted mechanical facilitios
with whirh to eonduct immediste de-
velopment, At other points on the
system are many desiralble gold prop.
orties, with mfficient work dome to
give the company’s interests flatter-
ing consideration. '

Plain, Palatable, Economical Recipes for Daily,

Buggestions for Varying the
Dailly Menos.

PFPuree of Carrot
Ohipped Beef in Cream Gravy
Ment cakes,(recipe holow.)
Baked Leg of Veal with
Potntoes
Creamed Cabbage.
Mashed Turnips
White Grape and Peean salad
Chocolute Cookies

Iiressing
Lyonnnise

Apple Pie with Uheese
- - . .
Hot (Mngerbread.
one  eup mugar,
Cottolens and
Add one cup New  Orleans
one eup bolling water in
which has been dissolved one
tenspoonful  moda. Before  stirring,
add three cups of flonr sifted with
three teaspoonfuls baking  powder,
and one lovel tablesapoonful ginger
Beat well and bake in n modernte
oven about thirty minutes,
For molasses cake leave
ginger.

twn talle
one ege to

Cream
spoonfuls
gether,
Molassees,

level

out the

Baked Apple, Filled

and core large, tart apples.
Place in & dripping pan, fill with
nuts and pour over them a white
syrup. Serve with whipped eream.

Pare

Bacon and Bananas
Ralect  very ripe bananas  (those
with the skin black). Pesl them and
eut in  half lengthwise, salt Fry
slies of bacon. Remove from the
skillet und fry the bananas in the
grense, This makes a delicions dish

for breakfast or loncheon,

Meat Cakes.
For left-over meat and potatoes)
Cut left-over heef and potato in the
moat grinder, Add beaton ogg, some
bread or eracker arumbs, ecanned
milk or cream, salt and pepper. Mix
all together, form into round flat
cakes and fry s nice brown. These
cakes are improved by dipping in
boaten egg and rolling in erumbs,
. . 8 -
Mashed Potatoes
Boil slieed  potatoes until tender,
Drain the water into a basin, Mash
the potatoes, salt and pepper to
gether, then add milk, one-third ean-
ned milk and two-thirda potato wat.
er. Beat until light. This recipe re
quires no butter and makes the po

tatoes light and tasty.
L] L L

Boil one quart of amall, white
beans  until tender. Lift with a

skimmer into a baking dish. Inte the
water which the beans were couvked,
put Y5 cup molasses and ¥% oup of
sugar, | heaping tablespoonful mus:
tard, two tablespoonfuls salt, mixed
thoroughly together, Boil this five
or ten minutes them pour over the
beans. Slice salt pork over the top
and bake in a hot oven one te
three hours,
. & o »
Individual Shorteaks
(For left-over fruit and biscuits.)

cloth over the pan. Boll left-over
fruit sauce with sugar to make =
syrup. Bplit and butter the blscuita

| and pour the fruit over each half.
Berve in individus! dishes.
e ® 9 00

From o thorough trial in various
parts of the United Btates, the writer
finda that in many cases & good brasd
of canned milk is bhotter and much
cheaper. One use is in mashed poto.
toes, Mix one-third canned milk with
two-thirds water in which the pota-
toes are bolled, Also for miximg pan:
eakes, biscuit, moup and gravy use
ono-fourth milk and throe-fourths po-
tato water,

Do not throw away and leftover
gravy, meat, potatoes, vegetables or
bones from which the meat has been
eut. Put them all in a large kettle
together with broth from pot roast
or soup bone, thioned with water in
whieh vegetables or potatoos have
beon «cooked, Let simmer for hours,
This will make a nutritious, palatable
soup and use all *‘odds and ends.'’

Ohoese and many quite unusual
foods have been suceesafully used,

The food ehopper is labor-saving
for cutting ment, vegetables, fried
potatoes and other things desired for
the soup. :

Buggestions for Varying the
Dally Menua,
Ohestaut Soup,

Pork Bausage.

Bolled fresh Beof Tongue.
Hamburger Bteak, Bpaniah Sauce.
Sara

Practical Use of All Housewives,

Mashed
\II-L- “alntd

jweey Mot

olor

e
Fomnto
l.l' i h I'lu-

Hor fhingerthroad

Orape Nut Muffions

1 rup geape nuts sonked about

fifteon minutes in one cup of mill
Add two beaten eggs, one tablespoon
ful butter or Cottolens e tal
spoonfal  sugar, one  Jprge  heaping
tablespoonfu haking péwder ':."..-:
sait, one onp  floar Bake slowly
twenly mlnutes  in Rretised muftin
j'ans,
- L] L] -
Balmon Cakes

can salmon wdd oee

pint enld mashed potato (or hot hoil- |

'I'-. one wmall
od ones if necessary), g well
beaten, or yolks of two and save the
whites for meringue, cup  bread |
erumbs, milk or cream to mix. Wet|
the hands before rolling the valu-p,!
Fry in skillet or pot in oven on Hua
with hot melted grease

Bealloped Egg Plant
Pare and slice the egg plants into|
cold salted water. Let stand two or|
more hours. Moil unti! tender, all':lll:
and mash. Mix with bread or epnek
or crumbs, milk, salt, pepper or pap

nnwe

|
ane

rika and small chunks of hutter. Put!
into  u baking dish, cover with
crumbs  sonked in milk and  bake

slowly until well bhrownel,
L] L . -

Clam Chowder.

the liquor, strain and set aside.  Look
over ¢lams carefully and put into a
kettle with some boiling water, Let
these boil until quite soft then add
raw potatoes cut in small ecubes, and
the clam broth, Boil again until the
potatoes are cooked, then add some
cannod milk or thick eream, a little
butter, salt and pepper, also celery
seed if desired, and boil a few mom-
onts longer, Serve very hot, with
erackers or croutons,
Jollied Moeat.

One box Lemon Jello, about feur
cups meat chopped fine, few cucum-
ber pickles, two hard boiled egge.
Pour one pint of boiling water over
the Jello and  stir until  dissolvec
Mix meat into this, also the pickles
sliced or chopped fine. Add u little
salt and pepper. In a mould (& bread
tin will do), lay the slices of hard
boiled egg in the bottom nnd pack
in the mixture, Put in a coul place
to harden,,

Before wserving, loosen the sides
with a thin knife and by spread
ing the gides of the mould

a trifle the loaf will fall out on to
& platter easily, This s very nieo
for luncheon or sliced thin for sand-
wiches, cutting bread the same wize
as the slice of jellied ment,

Bplit large white grapes and seed
them. Cut up a large apple or two
into amall pieces. Add chopped nuts
and & few cherrien. Cover with may-
onnaise containing olive oil, and serve
ou lettuce loaves.

Baking Powder Biscuit

One quart of ‘‘soft wheat' flour
sifted with four heaping teaspoon-
fuls good baking powder. Add two
tablespoonfuls Cottolens or  butter,
three teaspoonfuls malt, three table-
spoonfus sugar and milk to make a
stiff dough. Knead for five minutes
(same an light bread.) Cut in rounds
and lot rise twenty or thirty minutes.
Bake ten minutes In & bot oven,

. " e

For ecooking rice put it in a large
Quantity of strong salted water. This
allows the rice kernels to keep mov-
Ing and the riee will not stick or
buen down. It ean be eanily drained
or the water allowed to boil off by
close watehing st the last. This
leaves each grain whole,

. = 8 »

Piecos of loftover steak are de
liclous to merve for mnother meal, if
dipped in eggs and milk, weasoned
well, then in bread or eracker erumbs
and fried,

. 8 8 @

A strainer should be uwsed to make

flour and liquid mixtures smooth,
. & & @

Always keep butter and milk olose
ly covored. Their absorbing qualitios
are greator than ig generally realized.

Buggestions for warylng the Dally
Meonu,

Clam Rouillon,

Lamb Chops,

Sweetlbreads,

Hoiled Ham.

Boots, bolled or baked.
Buceotash,

Lobater Salad.

Omne balf pound of cheeses, [Wo egys,

| one  table spoonful hutter, one half
cup of eromm or ennned milk, salt.
Hreak the cheese into small bits, put

wl hrend.  Stale beor can be substi-
| tuted for the eream
Jolliod Pickies
Slice sweep encumber pickles thin,
To the contents of one paekage Lemon

Open a can of clams and pour off

-

Cheery WMuce
renm  1Pnfls

Muffins
sl flonr

SNy

Nut

iy 1y v ""
LA I |

thie

ipr milk

finger
and %

tatileaproaniu 1l with
wali AL tam amall pieces
take it il gent pand inoa 'l'“"k

th inge  mprmalnde

Scalloped Veal or Chicken
'a¢ wijunl parts of cracker or bread
il or chicken
dimwon  witl and butter.
Add crenm or milk and mix thorough

Mace i ) lish, sprinkie
the top with crumbs and hite of but

I:l’l.l'nl LY
wnit

rumibis  and

pepper
Laking

Lisr mT in K hot oven antil it

hoils wel

Welsh Rarebit

into milk and heat, stirring constant.
lv  Add the bheaten eoges, butter and
thickens. Serve

on salted wafers, or ploces of toast

wilt Cook until it

Jello add
Ing water

ane and onehalf cops beil.

When dissalved, put the
pickles in and set aside to cool, If
this i« made in s large shallow dish

nnd turned out on s large plate it

_

e e e e e e —

mueh rich milk as tomato jui, 1.,

in another sance pan, Whey, .

boiling put the tomato int, |
Let boil and add salt agd

e

Papper

taste, "0 not p'll‘ the m-;.m..n'
until the tomato has beey e

fuls hutter and | curdle,

the milk and boiled. If these g
tions are follewed the soup oy

Breaded Beef Bteak
“ut beef steak, (round o fisn
into wtrips.  Dip in beaten oue a
milk  seasoned highly with )y
pepper, then in  ermcker and |y,
erumbs, and fl'_' in good quuntity
groase,

L)

it
L] L] .

Cold mashed potato, flous (a
one-half cup to pivt of potate) 4
spoonful  baking powder, & |
egy, salt, pepper, a lille cregm
milk., Mix all thoroughly, form |y
eakes, and fry in grease, {Drippin
are good.)

. @ 0

Doughnuts
2 cups sugar, one and oneth
cups wour milk, 3 eggs, 4 tables
fuls butter, 1 teaspoonful soda,
and spice, Flour for soft dough wi
half the usual quantity of baki
powder added, (about four cups), Re
about one-half inch thick, Oyt
fry in lard or Cottolene,

Dumplings

One quart of flour, sified wid
flour heaping teaspoonful of baki -
powder, one eogg, two teaspoonfy
of walt, tablespoonful of whortenin
Wet with milk to & very stiff doug
Roll to about half or thres.quarters
an inch thickness, cut with & an

2 B 3

mukes n much more attractive dish oL o0 o oter and drop in the me ’
l:":-";pll_flh'“' pekles, and tastes hetter |y oo Be. sore there s plent ;
e e of water on the meat. Let the dumg ,

lings steam twenty-five minutes with
Balmon  Salad out raising the kettle cover, .
Remoave the bones and skin fmm! T Y )

[ome can of salinon. Mix with chopped
[mn apples and mayonnaise contain-
ing olive oil and a little celery seed.
Serve on lettuee leaves,

Bweet Potato Criquettes

To one pint of mashed aweer po-
tato ndd one teaspoonful salt, two
tablespoonfuls butter, onn beaten egg,
three tablespoonfuls of blanched and
finely chopped almonds, enough hot
cream to make right to handle, When
cool, shape and cover with crumba,
thin beaten egg and erumbs again,
Fry in deep fat,

Ll L . L
Corn Fritten

One cup of flour sifted with one
heaping tablespoonful bhaking powder,
one-half ean of eorn, one-half eup of
milk, one tublespoonful butter or Cot-
tolene, one beaten egg, one table.
spoonful sugar, one teaspoonful salt,
one-fourth teaspoonful pepper. Make
i smooth batter with the flour and
milk, Add the corn, salt, pepper and

sigar to this and beat vigorously,
Add  the  butter, melted, and beat
again.  Beat the white of the ogg
ndd  the yolk  and  best  again
stir this into the Dbatter. Fry in
deop fat in u skillet. If too thin

add more flour,
- L - -

Coffes Custand

Mix one egg with a cup of freshly-
ground coffee. Pour om it one pint
of boiling water; boil five minutes.
Pour it through a strainer fisto a
sauce pan. Add a pint of rich milk
or cream and boil. Pour this beil
ing mixture over five or six beaten
*gEn. Set in boiling water gnd stir
tard cups,

ustil it thickens. Pour
.o

Add one temspoonful of cold water
and a fow graine of salt to the white
of each egg for beating. This will
bring excellent results. The ingred-
lonts, bowl and egg beater must be
very cold. Add sugar in very small
quantities to the white of egg when
beating for meringue,

L] - .

Vinegar added to the water in boll-
ing or baking meats makes them very
tender.  Proportion —tablespoonful of

vinegar to any quantity of water,
- . .

into cus-

To remove egg wtaing from silver
rub with salt.

- . -

The pancake turner is  useful |n
many ways, suich as removing fried
ogan from the skillet, lifting pies and
light dishes from the oven, also rais
Ing hot biscuits or eake from the pan,

Buggestions for Varying the
Dally Menus.

Cream of Corn,

Minesd Ham on Toast.

Veal Btew with Dumplings.
Frankfruters and Sauverkraut,
Freneh Fried Potatoos.
Baked Squash,

Hailed Egg and Onion Sulad,
Hatter Pudding.

Risekberry Cobbler, %
L I

Oream of Tomato
Contents of one ocan of tomatoes
stralned. Put 1o boil with pineh of

% Samn Jivyeue puw eug

lq .”

Pineapple and Marshmallow Salad
Cut slices of pineapple into ey
and  marshmallows into  quart
Place on lettuce loaves and cover wit
mayonnaise. Chopped nuts and che

L s e B T e

ries may be added. These add ¢
the taste and besuty of the salad,
L] . » |
Krummer Torte |

One pound of dates and one poun
shelled English walnuts echopped fi
One cup of sugar, one heaping tea
spoonful baking powder, three tabl
spoonfuls bread erumba, six eggs. Pu
yolks with above ingredicuts, bea
whites very light and add last. Mi
and bake in two shallow pans twont)
minutes, Serve with sweetoned, flav
oreid, whipped eream,

L T

Potatoes to be baked should be
sonked in warm water before wash
ing. Use a stiff vegetablo brush, and
the dirt loosened by the warm water
will all brush off easily.

L ] - -

Do not wipe dishes except silver,
tinware and glasses, Plunge them in
boiling water and drain on a board
constructed: with -sideboards, grooved
bottom, and & bar meross to rest dish
es on, Nail this st an angle tipping
toward the sink.

s & @

The best meat and bread doard [
know of is » masble slab. This is
oasily washed, solld and smooth. A
real convenlence for masy wses in the
kitchen, and a tris! will eonvince.

In making blackberry eobbler (see
suggestion above), ues only top ecrum
cut this with a biseuit cutter
Berve one round evwet to sach pernon,
with syrup asd fruit poured over.

.

In cooking vegetables such as car

£

potatoes, add a pineh of soda
improves the flavor and has
the cooking.

i

LBARNS ABOUT YAVAPAI
PHOENIX, Arls, Jan. 17.-With
somewhat revised idea of the extent
of Arizona's agricultural resources,
Becretary Harry Welch of the Board
of Trade returned this morming from
Yavapai county, He went to Pre
cott Jast week with Feank L. Vou
dergrift, oditor of The Earth, and in
the company of several Prescoll
friends they made an sutomobile (7uf
of the valleys in Yavapali where agri
culture is carried on.

Sunday, Vandergrift, Weleh, M»/
colm A, Fraser of the Prescott Cham
ber of Commerge, Bupervisor J.
Btewart and Ed, Mecks went over 00
Ash and Cottonwood ereeks, winding
up that night at Jerome, The no'
day they weat down into the Verls
valley and in the afternoon returnc
to Prescott, Tuesday they invade!
the Willlamson Valley seetion.

Both Vandergrift asd Weleh wei
much surprised by the extent of Yo'
apai’s agricultural vesourees. Voo
dergrift was collecting dsta for ©
booklet that he ‘will write for the
Banta Fe upon agriculture in Yavaps'.




